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Abstract. The effect of the organic buffer salts MES, MOPS, and PIPES on the growth of S. thermo-
philus ST110, medium pH, and accumulation of the antipediococcal bacteriocin thermophilin 110 were
evaluated in whey permeate media over a period of 24 h. In nonbuffered medium, thermophilin 110
production at 37�C paralleled the growth of S. thermophilus ST110 and reached a maximum after 8–10 h.
Addition of organic buffer salts decreased the drop in medium pH and resulted in increased biomass (dry
cells; lg/mL) and higher yields of thermophilin 110 (units/lg cells). The best results were obtained by the
addition of 1% (w/v) MES to the medium, which reduced the pH drop to 1.8 units after 10 h of growth
(compared to 2.3 pH units in the control) and resulted in a 1.5-fold increase in cell mass (495 lg/mL) and
a 7-fold increase in thermophilin 110 yield (77 units/lg dry cells) over the control. The results showed
that whey permeate-based media may be suitable for producing large amounts of thermophilin 110
needed for controlling spoilage pediococci in industrial wine and beer fermentations.

Bacteriocins are antibacterial peptides ribosomally syn-
thesized by many types of lactic acid bacteria (LAB;
lactococci, lactobacilli, streptococci, and pediococci)
used in the industrial production of fermented dairy and
meat products, and some bacteriocins exhibit bacterici-
dal activity against Gram-positive bacteria that are
commonly associated with food spoilage and food-borne
illness. Since the producing microbes are ‘‘generally
regarded as safe’’ (GRAS), they have attracted par-
ticular attention in recent years to develop their po-
tential as natural biopreservatives [6, 23]. Nisin, the
lantibiotic bacteriocin of lactococci, is already in use
in many countries to control spoilage bacteria and
food-borne pathogens such as Listeria monocytogenes
[4]. The broad-spectrum GRAS category antilisterial

bacteriocins pediocin and lacticin 3147 also have the
potential for future food applications.

Several strains of the cheese- and yogurt-starter
bacterium Streptococcus thermophilus produce bacte-
riocins that display characteristic activity against related
strains within this species [1, 14, 17, 26]. However,
bacteriocins were also found that are active against lis-
teria [25] and clostridia [18], and the isolation of ther-
mophilin 110, a glycopeptide bacteriocin with a high
level of activity against pediococci was recently reported
[8]. Because of its unusual antipediococcal activity,
thermophilin 110 may be used as a substitute for nisin
which was found to be effective in controlling spoilage
pediococci in wine and beer fermentations [2, 15, 20, 22].

The production of bacteriocins is usually carried out
in complex nutrient media that promote growth and
relatively high bacteriocin levels [21]. However, their
high cost renders them unsuitable for large-scale bac-
teriocin production. As an alternative, cheese whey,
which is a readily available waste effluent of cheese
manufacture, may serve as a growth medium for
bacteriocin-producing cultures. The parameters for the

Mention of trade names or commercial products in this publication is
solely for the purpose of providing specific information and does not
imply recommendation or endorsement by the U.S. Department of
Agriculture.
Correspondence to: George A. Somkuti; email: George.Somkuti@ars.
usda.gov

CURRENT MICROBIOLOGY Vol. 55 (2007), pp. 173–177
DOI: 10.1007/s00284-007-0179-x Current

Microbiology
An International Journal

ª Springer Science+Business Media, LLC 2007



optimum production in whey-based media (pH, tem-
perature, composition) have been evaluated for several
bacteriocins including lacticin 3147 [19], lactocin 705
[24], mesenterocin [5], nisin [7], and pediocin [16], and
the production of both nisin and pediocin in whey-based
media has also been studied [10, 11].

In this study, we describe the accumulation of
biomass and bacteriocin production by Streptococcus
thermophilus ST110 in whey permeate media in the
presence of the nontoxic and minimally penetrating
physiological buffer salts MES (2-[N-morpholino]-eth-
ane sulfonate), MOPS (3-[N-morpholino]-propane
sulfonate), and PIPES (piperazine-N,N¢-bis[2-ethane-
sulfonate]) originally introduced by Good et al. [9].

Materials and Methods

Bacteria and media. The Streptococcus thermophilus strain ST110
producing thermophilin 110 was grown in tryptone-yeast extract-
lactose (TYL) at 37�C [8]. Whey-based media were formulated with
whey permeate powder (78–79% lactose content; Davisco Foods
International, Inc., Eden Prairie, MN) at 3% (w/v), to yield a lactose
concentration of ca. 24 mg/mL, and supplemented with 0.5% (w/v)
Difco yeast extract (Becton Dickinson, Sparks, MD). The buffer salts
MES, MOPS, and PIPES were purchased from Sigma (St. Louis, MO)
and used at 0.5%, 1%, and 2% (w/v) concentrations. All media were
adjusted to pH 6.5 and sterilized by filtration through filter cartridge
units (Corning) with 0.22-lm cellulose acetate membranes. An
overnight culture of S. thermophilus ST110 in TYL broth was
inoculated into each medium at a concentration of 0.5% (v/v) and
growth at 37�C was monitored hourly for up to 12 h by measuring
absorbance at 660 nm and converting to dry cell weight from a
standard curve. Simultaneously, changes in medium pH were also
recorded. The target organism Pediococcus acidilactici F (gift from B.
Ray, University of Wyoming) used in bioassays was grown at 37�C in
deMan, Rogosa, and Sharpe medium (MRS; Becton Dickinson).

Thermophilin 110 production. The production of thermophilin 110
by S. thermophilus ST110 in whey permeate and control (TYL) media
was followed by the spot-on-the-lawn antimicrobial assay of
Henderson et al. [12]. Starting at 4 h, culture samples were taken
hourly and cells were removed by centrifugation (12,500g, 15 min,
4�C). The amount of thermophilin 110 produced was calculated after a
twofold serial dilution of cell-free supernatants with sterile distilled
H2O, and depositing 5-lL samples on the surface of 2-mm-deep MRS
agar plates seeded with 0.5% (v/v) of a 16-h culture of P. acidilactici.
After storage at 6�C for 6 h the plates were incubated at 30�C for 16 h.
The reciprocal of the highest dilution (2n) showing a visible zone of
inhibition was defined as the bacteriocin titer. Thus, the thermophilin
110 activity unit (TAU) per milliliter was defined as 2n · 1,000 lL/5
lL. The productivity of S. thermophilus ST110 in various media is
expressed as activity units per microgram of cells (dry weight).

Results and Discussion

Growth and thermophilin 110 production by S.
thermophilus ST110 in TYL. Thermophilin 110 is a
natural product of the dairy fermentation bacterium S.
thermophilus ST110 [8] with a uniquely high

antimicrobial activity against pediococci (Fig. 1) that
are recognized as important spoilage organisms in wine
and beer fermentations [2, 15]. The potential for
industrial applications implies a need for improving
the yield of this food-grade bacteriocin under defined
conditions using relatively inexpensive media such as
whey permeate.

The growth and productivity of S. thermophilus
ST110 were evaluated in both conventional (TYL) and
whey permeate-based media. Since previous studies
already demonstrated the importance of controlling
medium pH in the whey-based production of nisin [7] and
pediocin [11, 16], the effects of the physiological buffer
salts MES (pKa 6.15), MOPS (pKa 7.2), and PIPES (pKa

6.8) were also tested on biomass accumulation and
thermophilin 110 production by ST110. In contrast to
phosphate, which is commonly used as a medium
ingredient and serves not only as a buffering agent but
also as an active participant in many biochemical reac-
tions, the Good buffer salts do not readily pass through
cell membranes and will not accumulate within cells to
interfere with physiological processes [9]. Preliminary
experiments showed that MES, MOPS, and PIPES did
not inhibit the growth of ST110 when added to conven-
tional media (TYL) up to a 2% (w/v) final concentration.

S. thermophilus ST110 is a typical LAB that may be
maintained in several enriched microbiological media.
During growth in the nutrient-rich but nonsupplemented
TYL control medium (initial pH 6.5) at 37�C, S. ther-
mophilus ST110 cultures as a rule reached a maximum
OD of 1.2–1.3 (measured at 660 nm) within 8 to 10 h,
which on the average corresponded to a biomass of 400–
425 lg/mL (dry weight). As with other LAB, the

Fig. 1. Bacteriocin production by S. thermophilus ST110. Zones of
inhibition developed in an MRS agar plate with P. acidilactici as the
target organism when overlaid with S. thermophilus ST110 colonies
grown on TYL agarose/agar films for 36 h.
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accumulation of lactic acid produced lowered the med-
ium pH to 4.8–5.2, which creates an unfavorable envi-
ronment for further growth. Therefore, extension of
incubation period to 24 h resulted only in incremental
gains in biomass (<10%). During the 8- to 10-h incu-
bation period the thermophilin 110 titer reached a
maximum of 3,000–4,000 TAU/mL, followed by a
gradual decline in detectable activity. At the time of the
highest detectable level of thermophilin 110, the pro-
ductivity of the culture was calculated as ca. 8–9 TAU/
lg dry cell weight (see Figs. 2–4 and also Table 1).

The addition of the physiological buffer salts MES,
MOPS, or PIPES to the TYL medium resulted in slightly
higher pH values over the control (pH 5.2) after 10 h of
growth of ST110. At 0.5%, 1%, and 2% (w/v) final
concentrations, the corresponding pH values were 5.65,
5.95, and 6.15 for MES, 5.65, 5.9, and 6.15 for MOPS,
and 5.35, 5.58, and 5.95 for PIPES. Further, the addition
of Good�s buffer salts to TYL did not have a significant
impact on either the biomass generated or the amount of
thermophilin 110 produced (3,200 TAU/mL).

Growth and thermophilin 110 production in whey
permeate. Media prepared from filter sterilized whey
permeate (WP) without added yeast extract apparently
lacked the growth factors needed by ST110 to attain
high cell densities. After 10 h of incubation, the medium
pH dropped to 4.15 but the biomass accumulated was
only 210 lg/ml (dry weight), and antimicrobial assays
with P. acidilactici showed only a trace level of
bacteriocin in cell-free supernatants. These results
were similar to that reported previously on the
requirement for supplementing WP with yeast extract
to attain optimum production of pediocin [16].

3

3.5

4

4.5

5

5.5

6

6.5

7

14

Time (h)

H
p

0 2 4 6 8 10 12

Fig. 2. Time course of pH during the growth of Streptococcus
thermophilus ST110 in nonbuffered (¤) and buffered (�, 1% MES; n,
1% MOPS; m, 1% PIPES) whey permeate media. Control medium:
TYL (e).
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Fig. 3. Time course of biomass accumulation (lg/mL) during the
growth of Streptococcus thermophilus ST110 in nonbuffered (¤) and
buffered (�, 1% MES; n, 1% MOPS; m, 1% PIPES) whey permeate
media. Control medium: TYL (e).
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Fig. 4. Production of thermophilin 110 during the growth of S. ther-
mophilus ST110 in nonbuffered (¤) and buffered (�, 1% MES; n, 1%
MOPS; m, 1% PIPES) whey permeate media. Control medium: TYL
(e).

Table 1. Thermophilin 110 production: TAU units per microgram of
cells (dry weight)

Time
(h) TYL WP

WP+ 1%
MES

WP + 1%
MOPS

WP + 1%
PIPES

8 9.2 13.0 26.3 8.7 19.5
10 7.8 11.3 77.0 31.6 16.6
12 3.8 10.7 50.0 30.8 16.0
24 2.0 6.6 28.5 13.8 8.5

Note. TYL, tryptone-yeast extract-lactose; WP, whey permeate.
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The supplementation of WP media with 0.5% yeast
extract (WPY) resulted in substantial increases in both
biomass and the amount of bacteriocin produced by
ST110. In three replicate trials, starting at 3 h after
inoculation, samples were taken at 60-min intervals to
check OD660, pH, biomass accumulation (dry weight),
and antimicrobial activity (TAU/ml). As in TYL, bio-
mass production in WPY also peaked after approxi-
mately 10 h of incubation (300 lg/mL) and thermophilin
110 was also at the highest level (3,700 TAU/mL) when
the medium pH dropped to 4.2. Although the amount of
biomass produced after 10 h at 37�C was ca. 25% lower
than that found in TYL, the productivity of ST110 in
WPY was 11.3 TAU/ lg biomass (dry weight), corre-
sponding to a >40% increase over that found in TYL.
These results are shown in Figs. 2–4 and also in Table 1.

Effect of buffer salts on growth and thermophilin 110
production in whey permeate. The addition of MES,
MOPS, or PIPES to WPY medium at a 0.5% (w/v)
concentration had a negligible effect on medium pH
over the course of a 12-h growth period compared with
the WPY control. However, at concentrations of 1% or
higher, the buffering capacity of all three buffer salts
became noticeable. As shown in Fig. 2, MES (pKa,
6.15), with the highest buffering capacity between pH
5.5 and pH 6.7, was more efficient in delaying the
decline in medium pH than MOPS and PIPES, which
have an optimum pH range of 6.5–7.9 and 6.1–7.5,
respectively.

The presence of MES, MOPS, or PIPES in WPY
medium at a 1% or 2% concentration had a significant
impact on the growth of ST110 and contributed to
increases in biomass accumulation. After 10 h of incu-
bation, the dry weight of biomass in WPY-MES, WPY-
MOPS, and WPY-PIPES (each buffer salt at 1%, w/v),
was 495, 405, and 390 lg/mL, respectively, while the
ST110 biomass in nonbuffered WPY was 300 lg/ml
(Fig. 3).

The addition of Good�s buffer salts also influenced
the amount of bacteriocin produced by ST110. Since all
three buffer salts increased the yield in biomass, a cor-
responding increase in thermophilin 110 titers (TAU/
mL) was expected. After 10 h of incubation, the amount
of thermophilin 110 produced was 9,600, 8,000, and
27,000 TAU/mL for media supplemented with 1% MES,
MOPS, and PIPES, respectively (Fig. 3), representing 7-
fold, 2.5-fold, and 2-fold increases over the thermophilin
110 titer of the control WPY medium (3,700 TAU/ml).
However, the greatest impact of the buffer salts was
related to the productivity of S. thermophilus ST110,
i.e., the amount of TAU produced per microgram dry
cell weight. The calculated productivity values for the

ST110 culture grown in WPY-MES, WPY-MOPS, and
WHY-PIPES were 7-fold, 3-fold, and 1.5-fold higher
than the productivity of ST110 in WPY control, and
even higher compared with ST110 grown in conven-
tional TYL medium, as shown in Table 1.

It has been repeatedly demonstrated that the pH of
the growth medium has a strong influence on bacteriocin
production by LAB. Thus, an optimum pH for nisin
production by Lactococcus lactis was reported to be in
the pH 5.5–6.1 range [13], pediocin was produced
optimally by Pediococcus acidilactici at a medium pH
below 4.5 [3], and lactocin 705, a bacteriocin of Lac-
tobacillus casei CRL 705, was best produced in the pH
range 6.5–7.5 [24]. Although in this study provisions
were not included for maintaining pH at a preselected
level over the entire course of each trial, the buffer salts
MES, MOPS, and PIPES were effective in reducing the
rate of decrease in medium pH. Apparently, a medium
pH higher than 4.5 was more favorable for bacteriocin
production by S. thermophilus ST110.

In conclusion, WP supplemented with a moderate
amount of yeast extract (0.5%) supported growth and
bacteriocin production by S. thermophilus ST110.
Although the yields of thermophilin 110 were compa-
rable (3,700 TAU/mL), the biomass accumulated after
10 h growth in WPY was only 70% of that found in the
more complex TYL medium (400 lg/mL), and corre-
sponded to a 43% increase in culture productivity (TAU/
lg of dry weight).

The addition of the nontoxic physiological buffer
salts MES, PIPES, and MOPS (Good�s buffers), which
are characterized by minimal penetration of cell mem-
branes, further improved the bacteriocin yields of
ST110. The highest level of thermophilin 110 produc-
tion (27,000 TAU/mL) was achieved by the addition of
1% MES, which represented a nearly 7-fold and 10-fold
increase in culture productivity over the control values
determined for ST110 grown in WPY and TYL media.

The results showed that WP may serve as an
excellent medium for producing large amounts of the
antipediococcal bacteriocin thermophilin 110 with
potential for applications in controlling spoilage-causing
pediococci in industrial fermentations.

ACKNOWLEDGMENTS

We thank Dennis Steinberg for excellent technical assistance
throughout this study.

Literature Cited
1. Aktypis A, Kalantzopoulos G, Hius in�t Veld JHJ, ten Brink B

(1998) Purification and characterization of thermophilin T, a novel
bacteriocin produced by Streptococcus thermophilus ACA-DC
0040. J Appl Microbiol 84:568–576

176 CURRENT MICROBIOLOGY Vol. 55 (2007)



2. Beneduce L, Spano G, Vernile A, Tarantino D, Massa S (2004)
Molecular characterization of lactic acid populations associated
with wine spoilage. J Basic Microbiol 1:10–16

3. Biswas SR, Ray P, Johnson MC, Ray B (1991) Influence of growth
conditions on the production of a bacteriocin, pediocin AcH, by
Pediococcus acidilacticiH. Appl EnvironMicrobiol 57:1265–1267

4. Cleveland J, Montville TJ, Nes IF, Chikindas ML (2001) Bacte-
riocins: safe, natural antimicrobials for food preservation. Int J
Food Microbiol 71:1–20

5. Daba H, Lacroix C, Huang J, Simard RE (1993) Influence of
growth conditions on production and activity of mesenterocin 5 by
a strain of Leuconostoc mesenteroides. Appl Microbiol Biotechnol
39:166–173

6. Delves-Broughton J, Blackburn P, Evans RP, Hugenholtz J (1996)
Applications of the bacteriocin, nisin. Antonie van Leeuwenhoek
69:193–202

7. Flores SH, Alegre RM (2001) Nisin production from Lactococcus
lactis ATCC 7962 using supplemented whey permeate. Biotechnol
Appl Biochem 34:103–107

8. Gilbreth SE, Somkuti GA (2005) Thermophilin 110: a bacteriocin
of Streptococcus thermophilus ST110. Curr Microbiol 51:175–182

9. Good NE, Winget DG, Winter W, Connolly TN, Izawa S, Singh
RM (1966) Hydrogen ion buffers for biological research. Biochem
5:467–477

10. Guerra NP, Rua ML, Pastrana L (2001) Nutritional factors
affecting the production of two bacteriocins from lactic acid
bacteria on whey. Int J Food Microbiol 70:267–281

11. Guerra NP, Pastrana L (2003) Influence of pH drop on both nisin
and pediocin production by Lactococcus lactis and Pediococcus
acidilactici. Lett Appl Microbiol 37:51–55

12. Henderson JT, Chopko AL, van Wassenaar PD (1992) Purification
and primary structure of pediocin PA-1 produced by Pediococcus
acidilactici PAC-1.0. Arch Biochem Biophys 295:5–12

13. Hurst A (1981) Nisin. In: Perlman D, Laskin A (eds) Advances in
applied microbiology, vol 27. Academic Press, New York

14. Ivanova I, Miteva V, Stefanova TS, Pantev A, Budakov I, Danova
S, Moncheva P, Nikolova I, Dousset X, Boyaval P (1998) Char-
acterization of a bacteriocin produced by Streptococcus thermo-
philus 81. Int J Food Microbiol 42:147–158

15. Jesperson L, Jacobsen M (1996) Specific spoilage organisms in
breweries and laboratory media for their detection. Int J Food
Microbiol 33:139–155

16. Liao CC, Yousef AE, Richter ER, Chism GW (1993) Pediococcus
acidilactici PO2 bacteriocin production in whey permeate and
inhibition of Listeria monocytogenes in foods. J Food Sci 58:430–
434

17. Marciset O, Jeronimus-Stratingh MC, Mollet B, Poolman B (1997)
Thermophilin 13, a nontypical antilisterial poration complex
bacteriocin, that functions without a receptor. J Biol Chem
272:14277–14284

18. Mathot AG, Beliard E, Thuault D (2003) Streptococcus thermo-
philus 580 produces a bacteriocin potentially suitable for inhibi-
tion of Clostridium tyrobutyricum in hard cheese. J Dairy Sci
86:3068–3074

19. Morgan SM, Galvin M, Kelly J, Ross RP, Hill C (1999) Devel-
opment of a lacticin 3147-enriched whey powder with inhibitory
activity against foodborne pathogens. J Food Prot 62:1011–1016

20. Ogden K, Waites MJ, Hammond JRM (1988) Nisin and brewing. J
Inst Brew 94:233–238

21. Parente E, Ricciardi A (1994) Influence of pH on the production of
enterocin 1146 during batch fermentation. Lett Appl Microbiol
19:12–15

22. Radler F (1990) Possible use of nisin in winemaking. II. Experi-
ments ton control lactic acid bacteria in the production of wine.
Am J Enol Vitic 41:7–11

23. Stiles ME (1996) Biopreservation by lactic acid bacteria. Antonie
van Leeuwenhoek 70:331–345

24. Vignolo GM, de Kairuz MN, de Ruiz Holgado AAP, Oliver G
(1995) Influence of growth conditions on the production of lac-
tocin 705, a bacteriocin produced by Lactobacillus casei CRL 705.
J Appl Bacteriol 78:5–10

25. Villani F, Pepe O, Mauriello G, Salzano G, Moschetti G, Coppola
S (1995) Antilisterial activity of thermophilin 347, a bacteriocin
produced by Streptococcus thermophilus. Int J Food Microbiol
25:179–190

26. Ward DJ, Somkuti GA (1995) Characterization of a bacteriocin
produced by Streptococcus thermophilus ST134. Appl Microbiol
Biotechnol 43:330–335

G. A. Somkuti and S. E. Gilbreth: Bacteriocin Production in S. thermophilus 177


